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This summer | haven’t used the shiso from my garden nearly enough.

Remember the scene in Edith Wharton’s Ethan Frome when Zeena had
gone away overnight leaving Ethan and Mattie alone in the house with her
cat. Mattie put a red ribbon in her hair, and carefully set the supper table for
Ethan with festive treats and colorful serving dishes. Though they never
touch, the atmosphere of illicit romantic tension was palpable until Zeena’s
cat jumped onto the table. Zeena’s red pickle dish shattered and Mattie
cried, “It was a wedding present don’t you remember? It came all the way
from Philadelphia, from Zeena’s aunt that married a minister.”

Zeena had insisted that the red dish remain unused. The evening was
shattered, and the dish becomes a symbolic of the sexual and emotional
deadness of Ethan’s and Zeena’s marriage...

What was she saving it for?
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Well, really, me not using the shiso in the garden is not so dramatic. It's
more like the guest towels no one is allowed to use: when | see those
obviously fancy towels | never know whether to dry my hands on one, or
what to do with it if | did. And those soaps molded into shells and shapes;
does anyone ever use them? What are they being saved for?

Over the weekend, frost was predicted in low-lying areas so | decided it was
now or never to use shiso. | was on my own and cooking for one means
doing simple things. This is not so much a recipe as tossing stuff toward the
stove, but the result is good enough to serve to a lover, on colorful dishes...

(just make sure the cats are locked out of the dining room)

Spaghetti with Shiso and Umeboshi
Tess’s not quite a recipe
serves 1
e 2 -3 cloves of garlic, grated finely
e 2 - 3 Tablespoons butter
(hey, you have to get your dairy!)
e a good bunch of shiso, chiffonaded
e a fewsmall shiso leaves for garnish
e an umeboshi or two
e a couple of small tomatoes from the garden, cut into wedges
e a couple of Tablespoons grated cheese
(it’s all I had in the fridge, and it was too dry to get much from it—it
might have been Parmesan—I always save those hard rinds because
| read somewhere that they can be added to soups or sauces to add
extra flavor (haven'’t tried it yet: keep forgetting about them)
e thin spaghetti, angel hair pasta, capellini, or your favorite pasta
shape

Heat a small skillet, melt the butter. You could let the butter brown if you like
a little bit of nuttiness; careful—do not let it burn! Sauté the garlic—again,
do not let it burn. Boil the pasta al denté and drain, reserving a few
Tablespoons of the water. In a pretty bowl, toss the pasta with the garlic
butter and shiso. Pour the pasta water over the spaghetti. Sprinkle the
grated cheese on top and garnish with the small whole shiso leaves,
tomatoes and umeboshi.
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These quinces remind me of harvest moons. | used them in a sumptuous Miscellaneous
seasonal meal of chicken and quinces. The dish is enjoyed on the evening Asian Cooking
before Yom Kippur in Morocco and it was what | had planned to serve. Asian Influenced Food
. . . Non-Japanese Food
Because they are rare, | was surprised to see quinces for sale in August; Western Influenced
alas there were no quinces left in early September. Food
When my daughter was a little girl, we lived in an apartment with a quince
tree in back. | had never seen a quince before, so | imagined a detjpibbslgt i rovaf
exotic fruit suitable for a wedding feast. Quince sounds soft and luscious.
Imagine my surprise when the fruit developed into lumpy green-yellow
“apples” which were hard and puckeringly sour.
seviihcra
‘ Select Month =
The Japanese Kitchen
*250 Recipesin a
Traditional Spirite
‘ by Hiroko Shimbo
A copy of The Best Foods of Russia by Sonia Uvezian came to me around
that time. Ms Uvezian notes that the best foods of Russia come from the
Caucassian republics: Armenia, Azerbaidzhan, and Georgia. | found many
delicious ways to use quinces: Parch Bozbas (lamb soup with quinces,
chestnuts and prunes), quince preserves with cinnamon, cloves, and
almonds, sautéed quinces with roast pork, Ashtarak Dolma (quinces stuffed o )
with lamb and rice)... This is I'm using
. . . . . . . to learn about Japanese
The quince tree is native to Iran, Armenia, Azerbaijan, Georgia, Pakistan and Cooking. | began this project in
was introduced to Syria, Croatia, Bosnia, Turkey, Serbia, Republic of April '07 so you can see how
Macedonia, Albania, Greece, Romania, Hungary, Ukraine and Bulgaria. many tabs mark recipes I've

tried before starting this blog. If
you are interested in Japanese
home cooking, this book is a
very good place to begin.

http://en.wikipedia.org/wiki/Quince

Click here for
Basic Information
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Poulet aux Coings

Chicken with Quinces

The Book of Jewish Food

*An Odyssey from Samarkand to New Yorke
by Claudia Roden

page 361

serves 6

e 2 very large onions (about 1 %2 pounds),
coarsely chopped

peanut or light vegetable oil

1 teaspoon cinnamon

1 teaspoon ground ginger

6 portions of chicken (thighs are good)
e salt and pepper

e 2 pounds quinces

e juice of 2 lemons

e 2 Tablespoons honey

e Y cup golden raisins

= Heat the onions in 3 Tablespoons of oil in a large

-, heavy-bottomed frying pan and stir in the cinnamon
% and ginger. Lay the chicken pieces on top and

sprinkle with salt and pepper. Put the lid on and cook

on very low heat for about 30 minutes, turning the

chicken over once. The chicken fat and the onion

juice should produce a rich sauce, but you may like to add a little water if it

seems dry. Remove the chicken pieces and place them in a large baking

dish that you can bring to the table.

Wash and scrub the quinces and cut them into

knife. You do not need to peel and core them, simply
cut away the ends. Pick out the seeds. Put the
quarters quickly—into boiling water acidulated with
the juice of 1 lemon and simmer until just tender, for
about 20 - 30 minutes. Be careful not to overcook. Drain and cool. Cut
away the cores and slice each quarter in half.

Fry the quince slices in batches in shallow oil until brown. This gives them a
caramelized flavor. Then place them into the sauce in which the chicken was
cooked. Add the raisins.

Stir in the honey and the juice of the remaining lemon and cook over very
gentle heat, with the lid on for about %2 hour, until very tender. Put the
quince and sauce with the chicken in the baking dish and heat through.
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The Owl and the Pussycat went to sea
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= San Francisco, California,
United States arrived 0 secs ago.
= Winston Salem, North
Carolina, United States arrived
14 secs ago.

= Los Angeles, California,
United States arrived 2 mins ago.
= Richmend, Califarnia, United
States arrived 2 mins ago.

@ Tokyo, Tokyd, Japan arrived
Z mins ago.

B Rahway, New Jersey, United
States arrived 5 mins ago.

B= Southfield, Michigan, United
States arrived 6 mins ago.

B Menlo Park, California, United
States arrived 7 mins ago.

= Lady Lake, Florida, United
States arrived 8 mins ago.

= Rochester, New York, United
States arrived 8 mins ago.
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quarter. Quinces are hard, so use a strong sharp pmdl rov
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In a beautiful pea-green boat,

They took some honey, and plenty of money,

Wrapped up in a five pound note.

The Owl looked up to the stars above,

And sang to a small guitar,

“O lovely Pussy! O Pussy, my love,

What a beautiful Pussy you are, you are, you are,

What a beautiful Pussy you are.”

Pussy said to the Owl “You elegant fow,

How charmingly sweet you sing.

O let us be married, too long we have tarried;

But what shall we do for a ring?”

They sailed away, for a year and a day,

To the land where the Bong-tree grows,

And there in a wood a Piggy-wig stood

With a ring at the end of his nose, his nose, his nose,

With a ring at the end of his nose.

“Dear Pig, are you willing to sell for one shilling your ring?”
Said the Piggy, “I will”

So they took it away, and were married next day

By the Turkey who lives on the hill.

They dined on mince, and slices of quince,

Which they ate with a runcible spoon.

And hand in hand, on the edge of the sand.

They danced by the light of the moon, the moon, the moon,
They danced by the light of the moon.

Edward Lear (1812 - 1888) and the first publication date of the owl and the
pussycat was 1871.

resume reading Tess'’s story...

Grilling, Pan-Frying, Non Japanese Food, Poultry, Yakimono, chicken
11 Comments
recipe, Yom Kippur, quince, Moroccan chicken

Wakame-healthy sea vegetable soup, full of vitamins and minerals, is a
restorative for a lack of sleep, headache, or upset tum. The end of summer
starts with glowing yellow leaves, the energetic blooms of purple asters,
white Chinese chives, autumn clematis shimmering with bees. | keep the
windows open to the prolific chorus of frogs and insects though we need an

extra blanket on the bed...
-
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Wakame Takusan Sapu

The Japanese Kitchen

*250 Recipes in a Traditional Spirite
by Hiroko Shimbo

page 231

serves 4

e 1 Tablespoon sesame oil

e 2 garlic cloves, minced

e 1 Tablespoon peeled and julienned ginger

e 3 scallions, both green and white parts,
cut into thin disks

e 4 Y4 cups chicken broth

e Y4 cup sake (rice wine)

e 1 Tablespoon dried wakame sea vegetable,
soaked in cold water for 2 minutes, and drained

e 1 Tablespoon white sesame seeds, toasted

e Tamari to taste

e ground white pepper to taste

In @ medium pot, heat the sesame oil over medium heat until it is hot but
not smoking. Add the garlic and ginger, and cook, stirring, 30 seconds.

Add the white part of the scallions, reserving the green part, and cook,
stirring, for 1 minutes.

Add the chicken broth and sake, and bring the mixture to a boil. Add the
wakame and the sesame seeds. Season the soup with a few drops of tamari
and some ground white pepper, and add the green part of the scallions.
Give a few large stirs, and serve the soup piping hot in individual bowls.

Japanese Food, Shiromono, Soups Leave a Comment
wakame, Miso Soup

This chicken, simmered with chestnuts, darkly sweet and caramelized, and
savory with soy sauce, is a comfortable autumn dish. As little as two years
ago, chestnuts were nearly impossible to find in southern Michigan stores.
Back then, for a luxurious price, | could find marrons glacés, or marrons
confits in heavy syrup, or chestnut puree (which | believe was very sweet). If
we were lucky if we'd find a few fresh chestnuts at Christmas-time. These
days most of the Korean, Chinese, Japanese, pan-Asian stores in my area
carry peeled frozen chestnuts, and refrigerated chestnuts in syrup, and
chestnuts in those shiny shelf-stable packages all year 'round. There is even
more good news: people are growing chestnuts in Michigan, and I'm
thinking it would be fun to visit one of the farms...
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Simmered Autumn Chicken
and Chestnuts
Tori to kuri no Umani

The Japanese Kitchen
*250 Recipes in a Traditional Spirite
by Hiroko Shimbo
page 422
serves 6
e 60 large chestnuts
e 2 Y% pounds chicken thighs,
e skinless and boneless
unless you are eating with family
or very close friends
e 3 Tablespoons sesame oil
e 5 Tablespoons sugar
e 1% cup strong homemade chicken stock
e 6 Tablespoons sake
e 2 Tablespoons mirin
e 4 Tablespoons soy sauce
e afewdrops of tamari
e freshly ground black pepper to taste

On the side:

e 1 head of broccoli, separated into flowerets

e we had brussel sprouts in need of consuming

e 1 Tablespoon minced shiso (or parsley)

e Yukon gold potatoes for four (or your favorites for mashed potatoes)
e orrice

* Thaw the chestnuts.

* Cut the chicken thighs into 2-inch pieces. | used to cut them bone and all,
but | dislike the errant bone fragments in my teeth (no matter how careful
you are!), so | cook them whole or bone them.

* In a skillet, heat 2 Tablespoons sesame oil. Cook the chicken several
pieces at a time over medium heat, turning them, until all sides are lightly
golden. Reserve.

» Caramelize the sugar: Put the sugar into a heavy bottomed saucepan,
and heat slowly, stirring with a whisk or a fork. The sugar will melt (liquify)
and begin to turn golden.

Note that this part is rather tricky and you must watch carefully so as not to
burn the sugar. But be bold—you are going for the gold!

e Add the sake, and mirin to the pot, and bring the mixture to a boil. Add
the chestnuts to the saucepan. Add the chicken and return to a gentle boil.
* Cook the mixture over medium-low heat, covered with a drop lid, 15
minutes, shaking the pot occasionally so the chicken does not sink to the
bottom.

¢ Add the shoyu, turn the heat to medium-high, and cook, uncovered, until
50% of the liquid is condensed. At the end of the cooking, add a few drops
of tamari and some black pepper.

* In a large pot of salted boiling water, cook the broccoli (halved brussels
sprouts) for 1 to 2 minutes. Drain, and squeeze gently to remove excess
water.

* Serve the hot chicken bathed in its sauce with your green vegetable side
by side, garnished with shiso or parsley, accompanied by plain white or
brown rice, or mashed potatoes. Do try the mashed potatoes. You won’t
regret it. tradition or no!
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